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Swordfish Nicoise Salad 
Romaine lettuce, hardboiled egg, green 
beans and Nicoise olives 
Tossed with a caper anchovy vinaigrette  
$11 
   
Cheese Tortelloni 
With smoked chicken, basil pesto, roasted 
plum tomatoes and spinach  
topped with crumbled goat cheese   
$10 
  
Soup and Sandwich 
Short rib quesadilla with Feta cheese, 
pickled red onion and piquillo pepper 
sauce 
 $9 
 
Specials for the week of 
October 3rd, 2011 
 
 
 
 
 
 
 
 
 
1st Course 
Choice of 
 
Carrot Ginger Soup 
or 
Side Salad 
 
2nd Course 
Choice of 
 
Warm Asparagus, Crimi i Mushroom and 
Smoked Blue Cheese Salad- Romaine lettuce, 
tomatoes and red onion tossed with Sherry 
shallot vinaigrette Add grilled chicken, shrimp, 
or steak 
or 
Steak Diane Raviolis - Wild mushroom ravioli 
served with seared sirloin tips in a classic sauce 
or 
Pan Seared Yellowfin Tuna – Served with 
Jasmine rice, sugar snap peas, carrot and red 
peppers with spicy pickled ginger aioli and a 
side of soy 
 
3rd Course 
 
Orange Creamcicle Cheesecake 
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